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ABSTRACT : 

PURPOSE: To provide a method for producing amazake (a sweet drink 
made from fermented rice ) having a natural sweet taste and a 
characteristic flavor and capable of being preserved without using an 
artificial sweetener and an antiseptic, and to provide a device used 
for producing the same, and further to provide an amazake produced by 
the method using the device . 

CONSTITUTION: The method for producing amazake comprises boiling 
the mixture of polished rice with glutinous rice into rather a soft 
state, mixing the boiled rice with the same amount of malted rice 
with sufficiently stirring, maintaining the mixture at an average 
temperature of approximately 60 °C for 5-6hrs to accelerate the 
saccharif ication, cooling the treated rice, and subsequently adding a 
proper amount of a rice vinegar [ume (Japanese apricot) vinegar] 
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sufficiently containing the active ingredients of ume to the cooled 
and treated rice. An electric cooking and warming device 1 for the 
amazake is used for cooking the mixture of the polished rice with the 
glutinous rice into the soft state and warming the cooked rice under 
the saccharif ication condition. And, the amazake produced by the 
method using the device. 
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